
One Minute for Safe 
and Savory Beef 

For America's beef producers, 
providing safe food is priority 
number one. We take steps at 
every link in the beef production 
chain to help ensure the safest 
product possible. However, you 
also can contribute to the safety 
of your food by following proper 
in-home food handling practices. 




BEEF SAFETY 101 : Basic Ground Beef Tips 




PREPARATION 



Avoid cross-contamin 

by separating raw an< 
ready-to-eat foods. 



COOKING 

Always use an instant-read 
meat thermometer to check 
the internal temperature of 
ground beef. 
Insert meat thermometer 
sideways into the center of 
the patty. 

Cook burgers to an internal 
temperature of 160° F. 



STORING LEFTOVERS 
Refrigerate cooked foods no 
later than two hours after 
cooking. 

Reheat leftovers to 
165° F throughout. 



Looking for more information? 

i**aiiiaaimi. Visftwww.SafeAndSavoryl60.com 

Foods must be cooked to the following ( , : , . „„ , „„ ' . 

.... for more tips for safe and savory burgers. 

minimum internal temperatures, no matter 

how you prepare them. Refer to this handy 

f We're happy to bring you these tips 



Ground Beef 

Beef Roasts and Steaks 
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RECIPE INDEX 



Q: 



I love garlic and I'm glad Lo see ii in so many of your 
recipes. Bui I hale peeling it. Is there an easier way to £ 
to the good stuff? 



A The fresher the garlic, [he harder 
* ii can be 10 peel. wBIi the paper) 1 
■ skin sticking in the surki:c vn.i- 
i.ilitie. die .-km reLiiniL^ 1:1m n kircc. Slice oil 
ihe lip and the ivncdy hase end, then plaee 
ilie clove on a euuitii hoard, [luce [he Hat. 
broad side ol a kniie on the clove and pre-!, 
down hard. The skin should separate from 
The clove; just remove and discard. 
The clove is now ready for dicing, 

llll'Kll.e. 1 T II"-" HI.L. PlClllg l'-u| 111' IK I 111! 

are tine il vou're cooking Pressing is gre.il 
lor salad dressings, or when von nam thc 

im press and squeeze I he handle — nicely 
mimed garlic will (.omi ihii through die 
openings. If needed, slide a knife blade 
mn-ss I be surface nl I be pics to separate 



Q: 



I like sh 



produce antl meal depailineii 



To separate garlic, place 
the flat, broad side oT a 
knife on the clove and 
press down hard. 

February 2010), which sians with hor 
water. I used lo live In a very old house 

■■• Lli: lead i:i I he pipe-. VW ■_■ i. . LI ] el I L I tcplacc 
all the pipes, mi we called in an expert. The 

Iml f ilter bccm.se il will loosen I be le.id. 
Always start with cold water. Please check 



'arsley Rubbed Steaks ' 



.vim i iii.- recipe lor i.nicKtin 
staand Broccoli (January, 




eadih 



Id pipes 
hould us. 

^ and cooking. There 

ns like lead dissolve i 

longer in ihe pipes, giving il 

walei lli.il tiuv ll.l'L cxinlai 
hould lei Ihe water run in i 



unused for sis hours. (This water is 
pipes, sian your recipes with cold v 



bolkcd wan r 
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balancing 




living 




simplifying 




RECIPE 

RENOVATION 




Blue on Blue 




World-Class Ribs 

Tips from world champion BBO pitmaster Eric Johnson 




Heads Up 

Healthful, flavorful garlic gets its due at the Southern Vermont Garlic S Herb Festival 




Celebrating Onions 

Flavor and nutrition make this pantry staple a standout 




Dinner? 
Prescription refill? 
Your next party? 
If it's on your mind, 
it's on 

the new 
hannaford.com 




ONLY AT 

HANNAFORD 



Tomato Time 

For enthusiastic cooks and gardeners, August is a month to celebrate - fresh, local tomatoes are here! 




